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~ 
H ADDY the bride who counts a set of ~oemx [;}lass 
8ven CWare among her wedding presents. Many 
weary hours dishing up or washing up greasy pots and 
P<lns are spared her and she is sure of good, even 
cooking, while the appearance of her recipes will be 
enhanced on her dining table. 
This Collection of Recipes is essentially a book of ideas 
rather than o Cookery Book in the ordinary sense, and it will 
undoubtedly stimulate the Phoenix Bride to do more and 
better cooking. This is true domestic economy because the 
household will be better fed, the appetites improved, and 
therefore the digestive systems kept in good order. One might 
also soy that good digestions ensure good tempers, which make 
for more permanent marriages. 
M. S. BRUCE MCGEE, M.C.A., 
Principal : 
The MidiMd School of Domestic Science. 
2.00, Bristol RO<'Id , 
Birmingh~m, 5. 
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Ve<9fe1t<auriocnlt D li§]hte§ ········i 
JBL~KED 
§TlliJFJFJElD 
CUClliMlBJERS 
INGREDIENTS : 
3 cucumbers. 
1 cup bread crumbs. 
1 tablespoonful of chopped onion. 
1 teaspoonful of chopped parsley. 
Salt, pepper and paprika. 
! teaspoonful of celery salt. 
1 tablespoonful of melted butter. 
2 cupsful of thin tomato soup or 
stock. 
METHOD : Peel the cucumbers, cut in halves lengthwise, 
remove the centres and fill with a stuffing made of all the 
remaining ingredients except the soup. Place the cucumber 
halves close together in a Phoenix dish UDB 500. Pour the 
soup around and cook for half an hour in a moderate oven. 
Sufficient for 6 persons. 
CliEJESE 
CUSTARD 
Melt 4-ozs. of grated cheese in i-pint of milk, pour on 3 egg 
yolks beaten with salt, pepper and half a teaspoon of dry 
mustard. Fold in whipped egg whites, pour in greased 
Phoenix dish SC 500, stand in a pan of water and cook in 
a slow oven for about 30 minutes. Sufficient for 3-4 persons. 
INGREDIENTS: 
l-marrow. 1 stalk celery. Seasoning. 
MARROW 
SOUP 
3 potatoes. l -oz. butter. l·OZ. Barley. 
1 onion. H-pints stock. !!-gills milk. 
METHOD : Peel the marrow and remove the seeds. Cut into 
cubes. Peel and slice the potatoes and chop the onion and 
celery. Melt the butter in a Phoenix dish RD 500 and put in 
the vegetables. Cook gently for a few minutes, then add the 
stock and a little salt. Simmer gently for 45 minutes. Rub 
the vegetables through a sieve and return to the casserole. 
Throw in the scalded barley and cook for another !-hour. 
Fifteen minutes before wanted add the boiling milk and 
seasoning to taste. Simmer but do not boil again. Serve from 
the casserole into Phoenix Soup-Pots SPR 500. 
' 
~······························· ....................... v~e<SJ e tt;aur ii.;aunt JD R§lhte§ 
CHEESE 
; 
SOUFFLE§ 
INGREDIENTS : 
1-oz. Butter. 
1~·oz. Flour. 
!-pint Milk. 
a-teaspoonful Pepper. 
i-teaspoonful Made Mustard (as for 
the dining room table). 
3 Separated Eggs (yolks and whites) 
4-ozs. Grated Cheese. 
METHOD : Melt the butter in a saucepan. Add the flour. 
Cook for 2 minutes. Add the milk. Cook and stir until thick. 
Remove from stove. Add the seasoning and the egg yolks. 
Stir very quickly. Fold in the stiffly whipped whites of eggs 
and the grated cheese. Pour into a greased Phoenix dish 
FS 520 or RCB 520 and cook in a moderate oven for 30 
minutes. Oven setting, 6 or D +. 
BREAD 
& ClHrlElESJE 
SAVOURY 
Half a pound of brown or white bread cut into slices and buttered. 
i-lb. grated cheese, pepper and salt. Two eggs and 1-pint or milk. 
METHOD : Take a Phoenix dish PD 530, grease and fill 
with alternate layers of bread and butter, grated cheese and 
seasoning. Make a custard of the eggs and milk and pour 
over contents of dish. Bake in a moderate oven until a 
golden brown-about 35 minutes. Sufficient for 4 persons. 
JEGG PIE 
Grease a Phoenix dish OD 520 and line it with fine bread-
crumbs. Season with pepper and salt, cover with a layer 
of mashed potatoes. On to 
this break 4 or 5 eggs, scatter 
chopped capers lightly on 
top, add some breadcrumbs 
and a layer of tomatoes. Fill 
the dish with alternate 
layers of tomatoes and bread 
crumbs-let the last layer be 
breadcrumbs. Place a few 
pieces of butter on the top 
and bake in a hot oven for 
about 20 mins. Until brown. OD 5!0, 8/8 each. 
I 
Vegetarian JD ishes ·····················································. 
5 
SlU[PPlER P][E 
INGREDIENTS : 
3 cups mashed potatoes. 
3 heaped tablespoons grated cheese. 
2 tablespoons butter. 
l-lb. tomatoes. 
1 teaspoon grated onion. 
l-pint white sauce. 
4 eggs. 
Pepper and salt. 
METHOD : Slice tomatoes. Melt the butter in a saucepan 
Add tomatoes, cover and simmer until a thick pulp. Rub 
through a sieve and beat into potato, seasoning to taste. Add 
the grated onion and half the grated cheese. Butter a Phoenix 
dish SEB 520 ; fill with the mixture. Make four wells in 
the mixture, into which the eggs should be broken. Cover 
with the white sauce and sprinkle with the remainder of the 
grated cheese. Bake in a hot oven for 25 minutes until brown 
on top. Sufficient for 4 persons. If 5 eggs are used the dish 
will serve 5 persons. 
The lids of Phoenix dishes E 500, DC 530, UD 500 are also 
suitable for this dish according to the number of persons to 
be served. 
~lb. mushrooms. 
2 tomatoes. 
1-teacup!ul milk. 
INGREDIENTS : 
l\\1lUSHROO:Ml§ 
AlU[ GRAT][N 
3 tablespoonsful grated cheese. 
!-oz. butter. 
Seasoning. 
METHOD : Butter the Phoenix dish SE 500. Peel the 
mushrooms and pull out the stalks. Arrange them at the 
bottom of the dish. Peel and slice the tomatoes and lay on 
top of the mushrooms. Sprinkle with seasoning and pour 
the milk over. Sprinkle the cheese on the top. Bake for 
35 minutes. Oven setting, 6 or 400. 
EGGS 
lFLO lR.lENTINE 
Butter a Phoenix dish SE 500 and line it with a layer of 
cooked spinach. Slice 3 hard boiled eggs and arrange on 
the spinach. Cover with a thick cheese sauce, sprinkle with 
grated cheese, and bake, until brown, for 15 minutes in 
the top of the oven. Oven setting, 6 or 400. 
6 
;········ .. ·········································· Ve<sretari.a.Jn. Dishes. 
TO:MLA..TO 
ANJD> MACAJR.ONK 
CHJEJE§lE 
Put three slices of peeled tomato in each Phoenix ScalloP" 
Shell used. Make a white sauce with !-pint of milk, 1-oz. 
each of flour and butter, a teaspoonful of dry mustard, salt 
and pepper. Add 4-ozs. of grated cheese and 4-ozs. of cooked 
macaroni. Divide among the dishes, sprinkle well with 
grated cheese and buttered crumbs, and bake in a moderate 
oven until browned. This dish can be prepared beforehand_ 
Sufficient for 4 persons. 
1BdR.AISJE1D 
TO:M[ATOE§ 
INGREDIENTS : 
'tomatoes. 
t-oz. butter. 
1 tablespoonful chopped onion. 
Seasoning. 
1 small teaspoonful brown sugar_ 
Pinch mixed spice. 
METHOD : Cut the tomatoes into four. Melt 2-oz. butter at. 
the bottom of a Phoenix dish SE 500 and put in the tomatoes. 
Sprinkle with the onion, seasoning, sugar and spice. Dab . 
with the remaining butter. Bake in a moderate oven till . 
tender but not too broken, for about 20 minutes. Oven setting,_, 
6, or electric cooker, 400. 
JLOVJE APPLJE 
PIE 
Put about 2 tablespoons of nice bacon fat or butter int'o 
Phoenix dish DC 500. Slice a large onion thinly, sprinkle 
with seasoning and put into the dish. Bake in a hot oven. 
Meantime, skin, slice and season a pound of tomatoes 
and prepare some mashed 
potatoes for the top of the pie. 
VVhen the onions are cooked, 
remove them and fill the dish 
with alternate layers of onion, 
tomato and brown bread-
crumbs. Finally, put a thick 
layer of the well-mashed pot-
atoes on top of the pie. Bake 
in the top of the oven until 
golden brown. Oven setting, 
E, 7, or 425, for 25 minutes. DC 500, 6/- each. 
1 
.................................................. 
SlU[]?PElR. 
FOR. ONE 
Take a Cos lettuce, tear it roughly into pieces and put in a 
Phoenix dish SE 500. In the centre of the lettuce leaves 
place a heap of fresh green peas, a finely shredded onion, 
baby carrots, a large lump of butter, and a little pepper, 
salt and castor sugar. Cook for 25 minutes. Oven setting, 
D, 5, or 370. 
EGGS AND 
MUfSHROOM 
Slice some hard boiled eggs into Phoenix Scallop Shells 
SS 500. Cover with a good mushroom sauce and put in 
, oven for a few minutes to glaze. Serve very hot. 
CHlElESE 
SA VOUfRIJES 
"-~raK.e one Phoenix Scallop Shell SS 500 for each person to 
be served. Grease well. Spread with a layer of seasoned 
grated cheese. Break an egg into each dish and cover with 
another layer of grated cheese. Put a teaspoonful of tomato 
ketchup in each shell. Bake for 3 or 4 minutes. Oven 
setting mark, E, or 7, or 425. 
VEGETABLES 
AU GRATIN 
ix 2 cups of cooked carrots, sliced, with 1 cup cooked peas. 
Add 3 tablespoons melted butter, ! cup grated cheese, 1 cup 
m.ilk 1 beaten egg, i teaspoon salt. Put in a greased Phoenix 
dish ' OS 520. Top with breadcrumbs and brown in a 
moderate oven for 30 minutes. 
8 
FOR YOUR OWN RECIPES : 
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]p lt.§]hl ]0) tL§]hl <e§ .. ,.. ...................................... : 
Steaks of fish. 
Salt and pepper. 
Chopped parsley. 
INGREDIENTS: 
Grated lemon rind. 
Grated carrot. 
JFISH & 
JB>ATTER 
Make a batter of 1 egg, 4-ozs. flour. 
and half pint of milk. 
~ETHOD : Place a small piece of butter in a Phoenix dish 
CB 510 or PD 530 and melt in the oven. Put the fish in the 
pie dish, sprinkle with the salt, pepper, grated carrot, 
chopped parsley, and grated lemon rind. Pour over the 
batter, and bake in a moderate oven for 50 minutes. Oven 
setting mark, 6 or D. 
BAKED 
lHlERlRJNGS 
Remove the heads from 6 fresh herrings, clean thoroughly, 
and place in Phoenix dish RD 500, together with salt, allspice, 
cloves, pepper, a blade of mace, and a teaspoonful of grated 
horse-radish. Add 1-gill of cold water and 1-gill of vinegar. 
Bake in a slow oven for 1 hour. Serve cold. 
INGREDIENTS : 
FISHERMAN'S 
PIE 
1i-lbs. of fresh herrings. 2-lbs. mashed potatoes. 
1 large apple. 2 tablespoons breadcrumbs. 
2 onions. Salt ancl pepper. 
METHOD : Cut the heads and tails off fish and wash well. 
Grill the fish and the roes a nice brown on both sides. Line 
a Phoenix dish UD 500 with the nicely seasoned mashed • 
potatoes. Peel, core and chop the apple and onions. Mix these 
together with the crumbs and seasoning. Cut each herring 
right across in half. Put a layer of fish on the potatoes and 
fill dish with alternate layers of apple and onion mixture 
and the fish. Pour over any oil from the baking dish. Cover 
with the rest of the potato, smoothing it over and marking 
it with a fork. Bake in a quick oven until crisp and brown. 
Oven setting, For 8, for 30 minutes. Sufficient for 4-6 persons. 
NOTES: 
10 
:·······································································fish JO> i.§hes 
• 
FJ[§JH[ lPXJE 
INGREDIENTS : 
!-lb. short crust pastry 1-oz. butter. 
!-pint shrimps. 2-lbs. cod. 
1 hard boiled egg. 
! cup milk. 
Pepper and salt. 
METHOD : Skin and bone the fish, cut into fairly large 
pieces, and place in a Phoenix dish CB 510 with a seasoning 
of pepper and salt, the picked shrimps and hard boiled egg 
cut into slices. Pour in enough milk to come one-third up 
the dish, break the butter into small pieces and place on top 
of the fish. Cover the pie with short crust pastry. Bake in 
a moderate oven for 4.5 minutes. Oven setting mark, 7 or E. 
4-6 persons. 
BACON 
AND JFJ[§JH[ 
ROJLJL§ 
Place a fillet of fish on each rasher of bacon. Season with 
pepper, and sprinkle with lemon juice. Make into rolls and 
place in a Phoenix dish-the lid of DC 500 or 510, C 500 or 
510, or DC 530 may be used according to the number of fillets 
used. Bake for about an hour. Excellent breakfast or supper 
dish. Oven setting, 6 or D. 
SCAJLJLOPJED 
FX§JHf 
INGREDIENTS : 
Cooked fish. 1-pint of well-seasoned white 
Anchovy essence or l-pint shrimps. sauce. 
Mashed or sieved potatoes. 
METHOD : Grease some Phoenix Scallop Shells and place 
a tablespoonful of the white sauce in each. Pour a teaspoonful 
of anchovy essence or sprinkle a 
few shrimps on the sauce. Skin and 
bone the fish, and divide among the 
Scallop Shells. Place the potato 
neatly round the edge of each shell. 
Bake for 10 minutes in moderate 
oven. Oven setting, 7 or E. These 
may be prepared in the morning for 
the evening, in which case 15 mins. 
must be allowed for the cooking. ss 500, 6d. each. 
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COJD 
MOlR.NAY 
Poach fillets of cod on a buttered Phoenix plate PL 510, with 
a little lemon juice and a small piece of onion. Take off the 
skin and put in a greased Phoenix dish E 500. Make a white 
sauce with !-pint of milk, 1-oz. each of flour and butter, 
a teaspoonful of mustard ; salt and pepper. Add 4-ozs. of 
grated cheese. Cover fish with this sauce and sprinkle with 
grated cheese and breadcrumbR, and brown in the oven. This 
dish can be prepared beforehand and will not hurt if left in 
a very slow oven. Sufficient for 4 persons. 
The lid of a round casserole RC 510 or 520 may be used to 
cover a pie plate PP 510 or 520 for this recipe. 
Cooked butter beans. 
1 egg per person. 
INGREDIENTS: 
2-ozs. cooked fish per person. 
SAVOURY 
BlU[TTER BEANS 
:U:N CASSEROLE 
1-pint white sauce. 
Grated cheese. 
Seasoning. 
METHOD: Place the beans in a greased Phoenix dish-the 
size depends on the number of persons to be served. (The lid 
of RD 500, E 500, UD500, and DC 530 may be used). Break 
the eggs over the beans, add the fish, and cover with the 
white sauce. Sprinkle grated cheese over the sauce and bake 
in a moderate oven for 30 minutes. 
FISH 
AND TOMATO 
CUPS 
Flake the remains of any cold fish and place in greased 
Phoenix Scallop Shells. Sprinkle with salt, pepper and flour. 
Cover with brown bread crumbs and a slice of tomato. Place 
a little butter on the top of the tomato and bake in a hot oven 
for about 20 minutes. 
12 
f ...................................................................... Fish Dishes 
lHrAKJE AU GRATJ[N 
INGREDIENTS : 
~·oz. butter. 
~-oz. flour. 
Seasoning. 
l~·gills milk. 
Hal! a hard boiled egg. 
2 tablespooll ::;ful buttered crumbs_ 
1 cup flaked cooked hake. 
1 tablespoonful lemon juice. 
4 tablespoonsful grated cheese. 
METHOD : Put the milk into a hot oven in Phoenix disb 
SE 520. Mix the flour and butter, until smooth, in a basin, 
with a fork. Add to the now hot milk ; continue the cooking. 
Remove any skin and bones from the fish, sprinkle with 
lemon juice, add seasoning and chopped hard boiled egg. 
When the sauce is cooked, season to taste, stir in the fish 
mixture, sprinkle with cheese, then with crumbs. Cook for 
20 minutes. Oven setting, E, 7, or 425. 
lFJULLETS 
0 F ~VJf-JmTJ[N Gr 
IN §AlU[CJE 
Use a Phoenix dish SEB 500, 5i0 or 520, EB 500 or UDB 500, 
according to the number of persons to be served. 
Roll one fillet of fish for each person, and place in a well 
buttered Phoenix dish. Cover with tomato sauce, or white 
sauce flavoured with lemon, parsley, or anchovy. Cook for 
30 minutes. Oven setting, D, 5, or 370. 
See art inset for illustration. 
STUJFJPED 
BAKJED 
HADDOCK 
Make a stuffing of breadcrumbs, grated suet, mixed herbs, 
lemon peel and a shred of onion, and seasoning of salt and 
pepper. Bind with beaten 
egg and milk. Stuff the 
haddock with this mix-
ture, and sew the fish up 
with thread. Lay on a 
well greased Phoenix dish 
MP 500 with three or four 
pats of butter. Sprinkle 
with the juice of half a 
lemon, cover with but-
tered greaseproof paper, 
and bake for t to t of an 
hour, according to the 
size of the fish. 
.II P 500, 6/6 each. 
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Fish Dishes .. ·····································································i 
Fish. 
Tomatoes. 
Onion. 
INGREDIENTS : 
lFJRJDAY'§ 
lD>I§l-J[ 
Cayenne pepper and salt. 
Half a cup of fine oil or melted 
butter. 
Large spoonful of chopped parsley. 
METHOD : Wash and dry fish, dredge with salt and pepper, 
and put in a greased Phoenix dish, size according to the 
number of persons to be served. Add the tomatoes, chopped 
small, the shredded onion, and the parsley. Season with a 
little cayenne pepper and salt, and pour the oil or melted 
butter over. Bake slowly until well done, for 30 to 50 minutes 
according to the size of the dish. Oven setting, 5 or C. 
NOTES: 
FOR YOUR OWN RECIPES : 
15 
1\1[ <e«Jtlt ]Q) ll§]hl <e§························ ............... E 
1-lb. tripe. 
Powdered sage. 
Chopped onion. 
Breadcrumbs. 
INGREDIENTS: 
A little milk. 
Pepper and salt. 
§TlUJFJFlED 
TRJLPE 
Some rashers of streaky bacon. 
METHOD : Wash the tripe well and put it in warm water 
and bring to the boil. Grease a Phoenix dish RC 510 and 
cover the bottom with thin slices of bacon. On these spread 
a layer of stuffing made from the breadcrumbs mixed with 
the sage, onion and the seasoning moistened with milk. 
Take the tripe from the water and cut into convenient pieces 
and fill dish with alternate layers of tripe and stuffing. 
Garnish with neat rolls of bacon and cook in a moderate 
oven for an hour. Serve with some good gravy, for which 
the water in which the tripe was boiled may be used as a base. 
Oven setting, number 7. Sufficient for 4 persons. 
INGREDIENTS: 
JBAKED 
JLJ[VER 
1-lb. calves liver. i teaspoonful mixed herbs. 
1 tablespoonful chopped onion. 1 teaspoonful chopped parsley. 
1 tablespoonful tomato ketchup. 1 egg, salt and pepper. 
1 breakfastcup breadcrumbs. Rashers of fat bacon. 
METHOD : Wash and dry liver and cut into wide slices. 
Mix together breadcrumbs, herbs, seasoning and one finely 
chopped rasher of bacon. Bind with beaten egg and tomato 
ketchup. Spread each slice of liver thickly with this mixture, 
and put a rasher of bacon on each. Put in a Phoenix greased 
dish E 500 with enough water or stock to prevent liver from 
sticking to dish. Cover with lid of dish and bake in moderate 
over for f-hour. Sufficient for 3-4 persons. 
JBl~AKSlED 
CHICKEN 
Put two gammon rashers at the bottom of a Phoenix dish 
RD 500. Lay a jointed chicken on top with a few mixed 
herbs. Slice 1-lb. of tomatoes and place on chicken, season 
with pepper and salt and a finely minced onion. Pour over 
half a pint of milk, cover with lid of dish, and cook in a 
moderate oven for 2 hours. Oven setting, number 6. Sufficient 
for 6 persons. 
16 
i·····································································1\11:ea 1t Dishes 
BACON & lEGG 
SAVOlUlR.Y 
INGREDIENTS : 
4 rashers of bacon. 
4 eggs. 
Finely chopped parsley or onion. 
Salt and pepper. 
j tablespoonsful milk. 
METHOD : Cut up the bacon and place in a Phoenix dish 
(the lid of E 500 or UD 500 may be used). Beat up the eggs 
and milk and pour over the bacon. Add the flavouring 
and seasoning. Bake in a moderate oven for 25 minutes. 
Sufficient for 4 persons. 
BRJEAKJFA§T 
BACON & EGGS 
INGREDIENTS : 
2 rashers of bacon per person. A very little butter to grease the 
1 egg (or 2 if desired) per person. centre of the plates. 
A Phoenix plate PL510 for each person. 
METHOD : Grease the centre of each plate slightly. Cut the 
rind off the bacon (with scissors for quickness). Put the 
bacon on the plates, leanest part to the centre. Break eggs . 
as for frying on top of bacon. Bake for 12 minutes at mark 8 .. 
BAKlElD 
BEEF STEAK 
PUDDING 
INGREDIENTS : 
6-ozs. flour. 1-pint milk. 
1 egg. 1~lbs. steak. 
METHOD : Cut steak and kidney 
into small pieces and season 
with pepper and salt. Make a 
batter of the flour, egg and milk. 
Lay a little of this in a greased 
Phoenix dish UDB 500. Put in 
the steak and kidney and pour 
over remainder of batter. Bake 
for 1! hours in brisk oven. 
Sufficient for 4-6 persons. 
1 kidney. 
Pepper and salt. 
UDB 500, 5/· each. 
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Meat Dishes ....................................................................... . 
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. 
I • 
JFRlfCASSJElE 
OJF CHl[CKEN 
Stew a boiling fowl in a Phoenix oven dish RD 500. When 
tender take all the meat from the bones and cut intQ 
convenient pieces. Make a pint of white sauce, using some 
of the chicken liquor, flavour well, and add t-lb. cooked 
mushrooms, two or three pimentoes, and the chicken, well 
seasoned. Two tablespoonsful of sherry and a little cream 
added at the last minute are a great improvement. Sufficient 
for 6-8 persons. 
. 
lR.OA§T 
ClHI:HCKlEN 
INGREDIENTS: 
Chicken, Streaky Bacon, Sausages, Bacon Dripping or Butter, third 
.J>int water or :;;tock. Phoenix dish No. RD 500. 
METHOD : Grease the Phoenix dish and lid. Remove the 
-sausage skins, make the sausage meat into balls on a floured 
·board, allowing half a sausage for each ball. Remove the 
•rinds and cut the bacon into 3 or 4in. strips, then roll neatly 
.and stick a skewer through the rolls to keep them in position . 
. Put the chicken into the prepared dish, add the liquid, 
•arrange the sausage and bacon on top of the chicken, put 
:the lid on the dish and roast for i to i.Z hours according 
Ito the size of the chicken. 
ll!ee art fDset for illustration. 
BRUNSWICK 
STEW 
Take an o1<1 fowl, cut into convenient joints and put into 
a Phoenix dish RD 500 with t-Ib. of sliced bacon. Cover 
with water and simmer in a slow oven for 4 hours. Add 1-lb. 
of sliced tomatoes, t-pint each of cooked butter beans and 
tinned corn, seasGning, and i tablespoonful of butter. Simmer 
for an hour longer. Oven setting, number 4. Sufficient for 
6-8 19ersons. 
RABBIT PilE 
Cut a young rabbit into neat pieces, roll in flour, and put 
in a Phoenix dish CB 510. Add small slices of bacon, chopped 
onion, grated nutmeg and seasoning. Top with a layer of 
sliced potatoes, add !-pint of water and cover with a short 
crust. Bake until tender, it hour.s. Oven setting mark, 7. 
Sufficient for 1, -6 persons. 
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ROJL1L1ED AND 
STUUFJFJEJD> 
B)REAST§ OJF 
JLAMJB 
INGREDIENTS : 
Two breasts of lamb. Veal Stuffing. Onions. 
METHOD : With a sharp knife remove all bones from the 
breasts and lay them out flat on a board. Cut off any super-
fluous fat. Spread the stuffing on the meat and roll the 
breasts up lightly, keeping them in place with skewers and 
string. Roast them carefully in a Phoenix dish RD 500 for 
1 hour to 1i hours according to weight. Remove the skewers 
and string, and serve garnished with a few small boiled 
onions and good gravy. 
BACON 
ANlD WAlL N1U[1f' 
SAVOURY 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
Roll each pickled walnut in a piece of bacon and cook in 
a Phoenix dish SE 500, PL 510, E 500 (according to the · 
number of persons to be served) in a hot oven for ten minutes .. 
Serve on rounds of hot buttered toast . 
NlEW ZEALAND 
STEAK 
INGREDIENTS : 
1~-lbs. shoulder steak well beaten. 
1 teaspoonful each of salt and sugar 
~ teaspoonful of white pepper. 
1 tablespoonful flour. 
METHOD : Rub both sides of 
the steak well with the dry 
ingredients mixed together one 
hour before cooking. Put in a 
Phoenix dish DC 530 with the 
vinegar. Cover with lid and 
cook in brisk oven rather more 
than 1 hour. Oven setting 
mark, 8. 
Sufficient for 4-6 persons. 
A small pinch of bicarbonate of 
soda. 
1 desertspoonful vinegar. 
DC 680, 8/6 ~acb. 
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JBAKlE.D 
PORK CHOPS 
Allow a small onion and an apple to each chop. Slice onions 
and place in a Phoenix dish UDB 500, or the lid of RD 500. 
Arrange the chops on the onions, sprinkle with pepper and 
salt. Peel, core and slice the apples, and place on chops. 
Dot a few small pieces of butter on top, and bake in a brisk 
.oven for three quarters of an hour. Oven setting, number 9. 
INGREDIENTS : 
TOAlD lN 
lrHlE lHJ:OLlE 
-1·lb. steak. l-Ib. flour. i-pint milk. 
2 sheep's kidneys. 2 eggs. 
METHOD: Make the batter 2-3 hours before you are going 
to bake it-beat well. Skin the kidneys, cut them and the 
steak into small pieces, fry in a little butter or dripping for 
a few minutes to brown. Turn the meat into a well greased 
. Phoenix dish DC 530, pour the batter over it and bake for 
i! hours. Oven setting, number 6. Sausages may be used 
lin place of steak and kidney if preferred. 
l-lb. minced steak. 
Pinch of pepper. 
INGREDIENTS : 
Paprika to taste. 
~ teaspoon salt. 
MOCK FILlET 
Ml[GNON 
4 slices bacon. 
Stock or milk. 
METHOD : Mix the steak with salt, pepper and paprika, 
then moisten with just enough stock or milk to hold mixture 
together. Shape into four small round cakes. Wrap a slice 
of bacon round each cake ancl fasten ends with a cocktail 
stick. Place in a Phoenix glass dish SE 510 and cook in 
a moderate oven until tender, fer f-hour. Oven setting, 7. 
Garnish with parsley, and serve with creamed potatoes and 
brussels sprouts or spinach. Sufficient for 4 persons. 
NOTES: 
r .................................................................... l\\1[ eat D i§]htes 
BACON 
AND PR.UNE 
SA VO lU[JR. Y 
INGREDIENTS : 
8 cooked prunes. 
• very thin railhers of bacon. 2 rounds of crisp fried bread. 
METHOD : Remove prune stones and sprinkle prunes very 
lightly with seasoning. Wrap 2 prunes in each rasher and 
fasten if necessary with a cocktail stick. Place on fried or 
toasted bread in Phoenix dish SEB 5W. Cook for 15 minutes. 
Oven setting, F, 8, or 450. 
lD lEVl[LJLlElD 
KXDNlEYS ON 
CIR.OlUTONS 
Use a Phoenix dish EB 5oe for this recipe, or the lid of the 
Square Casserole, utility Dish or Roasting Dish, according 
to the number of persons to be served. 
Grease the dish well. Mount each kidney on a squars of 
bread !" thick, dipped in oiled butter. Spread them with a 
mixture made from i teaspoon of mustard, i teaspoon of 
Worcester Sauce, and i of Olive Oil. Dust with red pepper 
and cook for 30 minutes. Oven setting, 6 or 400. 
MAYJFAIR. 
GRILL 
Butter a Phoenix dish ~ 500 and place in it a layer of sliced 
tomatoes, then a layer of 
pork sausages. On this lay 
sheep kidneys skinned and 
seasoned with pepper. Now 
a layer of thinly sliced 
gammon and a final layer of 
tomatoes. Put some small 
pats of butter on top and 
cook in a moderate $Ven for 
! an hour. Raise tbe heat 
for a short while at the end 
to brown the dish. B 600, 7/1 each. 
Mea.tt DU.§hes ···"·························· ......... ................................... . 
CJHU[CJKJEN 
CA§§lER.OlJE 
INGREDIENTS: 
1 chicl,en (an old boiling fowl will 
do). 
2 small onions. 
i-lb. mushrooms. 
l teaspoon dried parsley. 
Seasoning. 
1 bay leaf. 
~-pint stock. 
METHOD : Cut the chicken into joints and lay in a Phoenix 
dish RD 500. Peel and cut the onions in half. Peel and cut 
up the mushrooms. Stir the parsley, seasoning and bay leaf 
into the stock, and pour over the chicken. Cover with the 
lid of the dish and cook for 3 hours. Oven setting, C, 3, or 300. 
PJ[GJEON§ IN 
CA§§JEJR.OLE 
Grease a Phoenix dish C 510 or DC 510 well, and put in a 
layer of mushrooms and a sprinkling of diced celery and 
seakale. Put in two pigeons and strew with more mushrooms, 
celery and kale, salt and pepper. Cover the dish and cook 
for 2 hours. Oven setting, D, 5, or 370. 
See art inset for illustration. 
SAUSAGE IN 
CA§§JElR.O LE 
4 sausages. 
2 apples. 
3 tomatoes. 
INGREDIENTS : 
l-oz. butter. 
Seasoning_ 
1 dessertspoonful brown sugar. 
. 
. 
. 
. 
. 
. 
METHOD : Put the sausages into boiling water for a few • 
minutes, drain and skin. Put them at the bottom of a greased : 
Phoenix dish SC 500 or OS 520. Peel, core and slice the • 
apples and place in a layer over the sausages. Sprinkle with 
the sugar. Peel, slice and arrange the tomatoes on top. : 
Sprinkle with seasoning and pats of butter. Bake for 40 : 
minutes. Oven setting, 6 or 4.00. : 
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. 
SAVOlURY !EAL 
INGREDIENTS: . 
1 cutlet of veal weighing about 1-lb. Two or Three rashers of bacon. 
Veal Stuffing, 
METHOD : Flatten out the veal with a cutlet bat or a broad 
knife. Place in the well greased lid of a Phoenix dish No. 
DC 530, UD 500 or E 500. Cover with the stuffing made as 
follows : 
6 tablespoonsful breadcrumbs. 2-ozs. shredded suet. Mixed 
herbs. Lemon juice. i-teaspoc;mful grated lemon rind. 1 egg. 
Pepper. Salt. Milk. 
Mix dry ingredients, add the lemon juice to taste, and bind 
the mixture with the beaten egg, using a little milk if 
necessary. Put the rashers of bacon on top of the stuffing, 
and bake in a moderate oven for 50 minutes. Oven setting, 
number 6. Serve with a good gravy. Sufficient for 2-3 persons. 
SAU§AGJE t& 
HAM PXE 
INGREDIENTS: 
3 sausages. 
6-ozs. of cooked ham or bacon. 
2 teaspoonsful chopped parsley. 
Made mustard. 
6-ozs. potato. Stock or water. 
6-ozs. short crust. 
METHOD : Skin sausages and cut into 
small pieces. Mince ham or bacon. Parboil 
the potatoes, cut into slices, and put a layer 
at the bottom of a Phl!lenix pie dish PD 520, 
CB 500, or DC 500. Fill the dish with 
alternate layers of ham, sausage-meat, and 
potatoes, sprinkling each with parsley, and 
seasoning with a little mustard. Half fill 
with water or stock. Cover tee pie with 
pastry, making a hole in the centre. Brush 
over with beaten egg and bake in a 
moderate oven for 1 hour. Oven setting, 
No. 7. Sufficient f(jr 4-5 persons. 
Meat Dishes······································································ .
. 
. 
. 
. 
CUTLET 
OF VEAL 
Put slices of bacon into a hot oven in a Phoenix dish EB 500 
or UDB 500. Trim and season some veal cutlets. Cut and 
season some tomatoes. Put the cutlets on the cooked bacon. 
Sprinkle with lemon juice and breadcrumbs. Arrange the 
tomatoes round the cutlets. Place small pats of butter here 
and there. Bake in the top of the oven for 35 minutes. 
Oven setting, E, or 7, or 425. 
2 rashers of bacon. 
1-lb. steak. 
2 onions. 
INGREDIENTS : 
CASSEROLE 
OF BlElEF 
1 cup of good stock. 
Seasoning. 
Mixed herbs. 
i-lb. small mushrooms. 
METHOD : Put the rashers at the bottom of a Phoenix dish 
DC 510 and stand in a slow oven until the fat runs off. Cut 
the steak into pieces and sprinkle with seasoning. Put into 
the casserole with the onions finely chopped, the herbs, and 
the stock. Put the lid on the casserole and cook very slowly 
for 2 hours. At the end of this time put in the mushrooms 
peeled and seasoned, and cook for another f-hour. Oven 
setting, C, 3, or 300. 
See art Inset for Illustration. 
NOTES: 
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1-pint milk. 
l-Ib. breadcrumbs. 
2 eggs. 
INGREDIENTS : 
2-ozs. butter. 
CUP 
PUDD][NGS 
1 teaspoonful finely grated lemon 
peel. 
3-ozs. currants. 
METHOD : Boil the milk, pour on breadcrumbs, and soak 
for !-hour. Beat the eggs, mix with breadcrumbs, add other 
ingredients, and mix well. Butter 8 Phoenix cups, IC 400 
or SP 500, fill three-quarters full with the mixture, and bake 
in a. moderate oven from 20 minutes to half an hour. Oven 
setting, No. 7. Serve with custard sauce. Sufficient for 
8 persons. 
APPLE 
SUR.PRISJE 
Phoenix dishes suitable for use according to the number of 
persons to be served : SEB 500, 510, or 520. EB 500, UDB 500, 
or the lid of RD 500. Peel and core one large apple per person 
and stuff with castor sugar and cinnamon. Place in the 
selected Phoenix dish with half a teacup of hot water and 
a tablespoonful of golden syrup. Bake for 20 minutes and 
then turn the apples. When they are almost cooked, cover 
with a meringue mixture of white of egg and castor sugar, 
and return to the oven to brown. Oven setting, E, 7, or 4.25. 
BAKED 
CUSTARD 
Beat one egg thoroughly, add !-pint milk and one teaspoonful 
of castor sugar. Pour into a buttered Phoenix dish PD roo 
and bake in a slow oven. Do not let it boB or the milk will 
curdle. If a larger custard is wanted allow two eggs and 
double the quantity of milk and sugar and use a Phoenix 
dish PD 520. Oven setting, number 4 . 
• 
i .............................................. Sweetts a][ld PurddU.ngs 
lBAKlED 
GOO§JEJalEJRR Y 
PUDDING 
Boil a quart of gooseberries with a little water and half 
a pound of castor sugar, until they form a soft pulp. 
Then beat into the pulp three eggs, one tablespoonful of 
butter, and one breakfastcupful of breadcrumbs. Put into 
a greased Phoenix pie dish PD 530 and bake in a moderate 
oven for 30 minutes. Oven setting, number 6. Sufficient for 
4-6 persons. 
THlETJFORD 
PUDDING 
Grease Phoenix pie dish-size according to the number of 
persons to be served. Fill with alternate layers of bread-
crumbs, apple, suet and sugar. Let the last layer be bread-
crumbs. Add k-pint of water for every pound of apple,:. 
Bake until well browned for 1 hour at mark 6. 
CA§TJLJE 
PUDDJlNGS 
INGREDIENTS : 
Weight or 2 eggs in flour, sugar and butter. 
A few drops of vanilla, almond or lemon essence to taste. 
l-teaspoon baking powder. 
METHOD : Beat butter and sugar to a cream, add eggs. 
Stir flour in gradually. Mix well, adding a little milk and 
flavouring essence if mixture is too 
stiff. Grease 8 Phoenix cups, SP 
500 or IC 400, fill three-quarters 
full with the mixture, and bake in 
a moderate oven for 20 minutes. 
Oven setting, No. 7. Serve with 
jam sauce. 
If preferred, these puddings can 
be served cold. Turn out and cool. 
Roll in jam, sprinkle with desic-
cated coker"nut, and place half a 
glace Cherry On top. IC 400, 1/· each. 
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. 
ROAST 
APPJLES 
Peel and core number of apples required. Place in a Phoenix 
dish, using the lid of RD 500, DC 510, or DC 530, according 
to the number of apples used. Add a little water. Fill the 
cavity in appl~s with butter, brown sugar, more butter and 
a clove. As they ~ook, baste with the liquid produced, and 
refill with the same mixture. Bake in a slow oven until 
tender and a deep rose colour. 
2 eggs. 
2-ozs. butter. 
INGREDIENTS : 
2-ozs. castor sugar. 
2-ozs. flour. 
FJRJENCH 
PANCAKES 
~-pint milk. 
METHOD : Beat butter to a cream. Beat eggs thoroughly 
and add to butter. Stir in the sugar and flour. Beat mixture 
for 5 minutes. Butter 4 Phoenix plates PL 510, cover with 
mixture and bake in a quick oven for 20 mins. Oven setting, 
No . 8. Serve piled on top of one another with cut lemon and 
castor sugar or jam on each layer. Cut like cake-in wedges. 
NOTES: 
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ORANGlE 
PUDD][NG 
INGREDIENTS: 
3-ozs. breadcrumbs. 1-oz. candied orange peel. 
3-ozs. self raising flour. Grated rind and juice or 2 oranges. 
4-ozs. shredded suet. 1 egg. 
3-ozs. sugar. ' cup of mil:k. 
METHOD : Grease a Phoenix dish PD 54.0 and decorate with 
strips of candied peel thinly sliced. Mix dry ingredients 
together. Beat egg, add milk and orange juice. Mix 
thoroughly with other ingredients. Pour into dish and bake 
for 1 hour at mark 6. Sufficient for 4.-6 persons. 
Bf\.KlED 
RJH[UJaAJR.JB 
Place 3 cups of rhubarb, cut into 1-inch lengths, in a greased 
Phoenix dish No. SE 510, with 1 cupful of brown sugar 
and 2 tablespoonsful of grated orange peel. Bake in a 
moderate oven (350. F.) for about 4.5 minutes. 
BANJBHURY 
APPLJE PilE 
Butter a Phoenix pie eish CB 510. Peel and core some juicy 
apples, slice and put a layer of apple in the dish with a thick 
layer of chopped mixed candied peel, currants, a little ground 
cinnamon and ground ginger. Pour over this a little melted 
butter, then fill dish with alternate layers of apple, candied 
peel, currants and flavour-
ing. Add a teacupful of 
sugar. Cover pie with short 
crust, and bake in a hot 
oven for f-hour. Oven set-
ting, number 8. Brush the 
crust with milk, sprinkle 
freely witl\ sugar, and put 
back .in oven for a few 
minutes to glaze. Sufficient 
for 6 persons. CB 510, 5/· each. 
Sweets and Puddilllgs············································ .. ~ 
1~-lbs. cherries. 
2 tableSJIOonsful sugar. 
INGREDIENTS : 
i -tumbler of water. 
~-lb . short pastry_ 
CB[]ERRY 
P][lE 
METHOD : Put cherries and sugar into a Phoenix deep 
pie dish CB 510. Put a pie funnel in centre to support crust. 
Cover with pastry and bake in a brisk oven for 30-~.0 minutes. 
Sprinkle with castor sugar. Sufficient for 6 persons. 
4-ozs. breadcrumbs. 
~lb. raspberries. 
Z-ozs. sugar. 
INGREDIENTS : 
SWISS 
RA§PJBERRY 
PlUlDDJ[NG 
2-ozs. shredded suet. 
1 egg. 
1-pint milk. 
METHOD : Grease a Phoenix pie dish No. PD 530 and fill 
with alternate layers of breadcrumbs, suet and fruit, having 
layer of breadcrumbs on the top. Pour over the egg, sugar 
and milk beaten up together. Bake in a slow oven for 1 hour. 
Oven setting, number 5. Sufficient for 4 persons. 
Other summer fruits may be substituted for the raspberries. 
1-oz. butter. 
3-ozs. sugar. 
1 egg. 
2-ozs. ground rice. 
1-oz. desicated cocoanut. 
INGREDIENTS : 
COCOANUT 
TART 
1 teaspoonful baking powder. 
A little vanilla flavouring. 
A few walnuts. 
t-lb. short pastry. 
Apricot jam. 
METHOD : Cream butter and sugar, add egg and beat well, 
stir in ground rice, cocoanut, baking powder and vanilla 
to taste. Grease a Phoenix dish PP 520 and line with 
pastry. Spread with jam and pour in mixture. Put a few 
walnuts on the top and bake in a moderate oven for 30 
minutes. Oven settin~. No. 7. Sufficient for 6 persons. 
so 
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PINEAPPLE 
Pr DDXNG 
2-ozs. butter. 
2-ozs. sugar. 
2-ozs. cornflour. 
INGREDIE~TS : 
2 eggs, 
2 teacups milk. 
1 tin pineapple chunks. 
METHOD : Arrange the pineapple in a greased Phoenix 
dish SE 520. Mix the yolks of eggs with the sugar and the 
pineapple juice. Melt the butter in a pan and add the corn-
flour gradually and then the milk. Let it boil for three 
minutes, stirring all the time. Add the sugar, juice and egg 
yolks as soon as it thickens, and pour over the pineapple in 
the dish. Put it in oven to heat through, make a meringue of 
the whites of egg, adding 1-oz. castor sugar to the stiff froth. 
Put the merirtgue roughly on the pudding. Sprinkle with 
castor sugar. Brown in the oven . 
APPLlE SPICE 
PUDJDXNG 
INGREDIENTS : 
4 thin slices buttered bread. 
2 cupsful stewed apple. 
1 dessertspoonful lemon juice. 
1 teaspoonful cinnamon. 
1 tablespoonful of ground or 
choppe,d almonds. 
a-oz. butter. 
1 tablespoonful sultanas. 
4 tablespoonsful sugar. 
ME'l'HOD: Grease a Phoenix dish UDB 500 
and put two slices of bread at the bottom. 
Beat up the apple with the lemon juice, 
half the sugar, the cinnamon, sultanas and 
almonds. Turn the mixture into the dish. 
Lay the other slices of bread on top, and 
sprinkle with the rest of the sugar. Put 
the butter in small pats on top and bake 
for 30 minutes. 
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INGREDIENTS : 
CJHOCOLA TJE 
jf1UNKJET 
3 tablespoonsful of cocoa. 
H tablespoonsful of castor sugar. 
i cupful of boiling water. 
3 cupsful of milk. 
1! junket tablets. 
1 tablespoonful of cold water. 
METHOD : Mix the cocoa, sugar, and boiling water, and 
cook slowly for three or four minutes. Add the milk gradually 
and heat only until luke warm. Dissolve the junket in the 
cold water and add to the mixture. Pour into a Phoenix dish 
UBD 500, lid RD 500, SEB 520, and leave until set. Then place 
in the refrigerator to chill. Just before serving, quartered 
marshmallows or chopped nuts or ratafias may be placed on 
the top. Sufficient for 6 persons. 
~-pint of egg custard. 
5-ozs. flour. 
INGREDIENTS: 
3-ozs. butter. 
1-oz. castor sugar. 
§W][§S 
APPLJE TART 
3 or 4 apples. 
1 egg. 
METHOD : Rub the butter into the flour, add the yolk of 
egg and sugar. Mix well and roll out. Line a Phoenix dish 
PP 520 with the pastry. Cut the apples into very thin slices 
and put in dish, sprinkle with sugar, and pour the custard 
over. Bake in a moderate oven for about 25 minutes. Beat 
the egg white to a stiff froth, add 1-oz. of sugar. Put the 
meringue roughly on top of the tart, sprinkle with sugar 
and return to the oven for 5 minutes. Oven setting, number 7. 
See art Inset tor illustration. 
NOTES: 
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L"lEM[ON 
PilE 
INGREDIENTS : 
Juice and grated rind of 1 lemon. 2 tablespoonsful flour. 
1 cup sugar. Short pastry. 
2 eggs, 1-pint milk. 
METHOD : Line a greased Phoenix dish PP 520 with pastry. 
Make a sauce of the flour, milk, sugar and lemon rind. Cool. 
Add yolks of eggs and lemon juice. Pour into dish and bake 
until set. Beat the whites of egg to a stiff froth, add 4 table-
spoons of castor sugar, spread over pie, and brown lightly 
in oven. Instead of meringue, diamonds of pastry may be 
used as decoration. Sufficient for 4-6 persons. 
See art inset for illustration. 
ALMOND 
TAR.T 
INGREDIENTS: 
2-ozs. ground almonds. 2-ozs.sugar. t-lb. short pastry. 
2 eggs. 2-ozs. butter. Almond essence. 
METHOD : Beat butter to a cream, add sugar and ground 
almonds. Beat the eggs well and add to mixture-flavour 
with almond essence to taste. Line a greased Phoenix dish 
PP 520 with pastry, spread a thin layer of raspberry jam 
on bottom, pour in mixture and. bake in a moderate oven 
for 30 minutes. Oven setting, No. 7. Sufficient for 6 persons . 
GOLDJEN 
RXCJE PlllDDING 
Wash a teacupful of rice and soak for two hours in a pint 
of milk. Beat two eggs with two teaspoonsful of castor 
sugar. Add to another pint of 
milk, mix with rice, and 1 
tablespoonful of shredded suet 
or butter. Cook very slowly 
in a Phoenix dish PD 530 for 
3 hours until a golden brown. 
Oven setting, No. 3. Sufficient 
for 6 persons. The base of 
OD 520 may also be used for 
this recipe. PD 530, 3/3 each. 
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CAJRJR.A WAY 
CAJKJE 
INGREDIENTS : 
~-lb. flour. i to ~ teacup of carraway seeds. 
4ozs. butter. 1 heaped teaspoon baking powder. 
1 teacup brown sugar. 2 eggs. 
METHOD : Rub butter into flour, add dry ingredients. Mil" 
well with eggs and a little sour milk. Grease a Phoenix 
dish DCB 510 or RCB 520, fill with mixture, and bake in 
a hot oven for f-hour. Oven setting mark, 7 or E. 
§U[L'J'ANA 
CAKlE (Plain) 
INGREDIENTS : 
1-lb. flour. ~ teaspoon bicarbonate of soda. 
!-lb. sultanas. ~ teaspoon cream of tartar. 
~-lb. butter. Half a grated nutmeg. 
2 eggs. ~-lb. castor sugar. 
METHOD : Cream butter and sugar, beat in eggs. Mix dry 
ingredients together and add to the wet mixture gradually. 
Grease a Phoenix dish No. DCB 530 or RCB 520, fill with 
mixture, and bake in a moderate oven for 1k hours. Oven 
setting mark, 4 or C. 
§UlLTANA 
CAlKJE 
INGREDIENTS: 
i·lb. flour. 5-ozs. castor sugar. 
Heaped teaspoonful baking powder. Tablespoonful of sherry. 
3 eggs. Mixed spice. 
Pinch of salt. ~-lb. sultanas. 
5-ozs. butter. 2-ozs. chopped peel. 
METHOD : Beat the sugar and butter together until smooth 
and creamy, add the sherry 
and mixed spice. Beat in the 
eggs. Mix the flour, sultanas, 
and chopped peel. Add the dry 
ingredients very slowly and 
beat for 5 minutes. Grease a 
Phoenix dish RCB 520 or DCB 
510, according to the shape of 
cake required, fill with the 
mixture and bake in a mod-
erate oven, f of an hour. Oven 
setting, No. 6. DCB 610, 4/6 each. 
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IN@JREDIENTS : 
'-ozs. butter. 4-ozs. flour. 
ORANGE 
SANDWl[CH 
2 eggs. Rind of half an orange. 
'-ozs. castor sugar. i teaspoonful baking powder. 
METHOD : Beat the butter and sugar to a cream, add the 
grated orange rind, add the beaten eggs gradually and then 
the dry ingredients. Put the mixture into two greased 
Phoenix dishes PP 520 (lids of DC 510 or E 500 might be used 
or SER 500), bake in a fairly hot oven for 20 to 25 minutes. 
Oven setting, number 8. When cool, spread orange icing 
on both halves of the sandwich and put together. Spread 
the icing on the top as well and decorate with crystallized 
orange slices and angelica. 
ORANGE ICING. 
Sift ~-lb. of icing •ngar. Heat the juice of 2 oranges and 
pour it on to the sugar. Colour with a little orange vegetable 
colouring. Pour over the cake immediately. 
NOTES: 
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:t-.~OCHA 
CAKJE 
'-ozs. butter. 
2 eggs. 
INGREDIENTS : 
5-ozs. flour. 
Coffee essence. 
'-ozs. castor sugar. 1 teaspoonful baking powder. 
METHOD : Beat the butter and sugar to a cream, add the 
beaten eggs gradually, then the dry ingredients, and lastly 
the coffee essence to taste. Grease a Phoenix dish DCB 500, 
510, RCB 510, 520, or SEB 520, according to the shape of 
cake required, fill with the mixture and bake in a fairly hot 
oven. When cold, cut in half and spread with coffee butter 
icing, put together again and spread the icing all over the 
cake. Scatter chopped walnuts round the sides, and decorate 
the top with walnuts and angelica. 
COFFEE BUTTER ICING. 
4-ozs. sieved icing sugar beaten with 3-ozs. butter until 
smooth and creamy. Add coffee essence to taste and beat well. 
SANDWICH 
SPONGE 
INGREDIENTS : 
The weight of 2 eggs in butter, ~ teaspoonful baking powder. 
sugar, fiour. 
METHOD : Cream sugar and 
butter together. Beat eggs well, 
add to mixture, beating well. 
Add baking powder to flour and 
stir in gradually. Grease two 
Phoenix dishes PP 520, put half 
the mixture in each, and bake 
in a quick oven for 15 to 20 mins. 
Spread with jam when cool and 
sprinkle the top with icing 
sugar. Oven setting, number 7. PP 52o, sta each. 
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INGREDIENTS : 
NlUl'T 
JB\lR.lEAlD 
3 teacupsful of self raising flour. 1 teacupful of hot milk. 
1 teacup castor sugar. 1 teacupful of chopped walnuts. 
1 egg. 
METHOD : Mix flour and sugar. Mix milk with beaten egg 
and a cupful of chopped walnuts. Knead into a flat loaf, 
place in a Phoenix dish DC 500 (grease or flour it first) and 
bake in a quick oven for 40 minutes. Oven setting mark, 8. 
Cut in slices when cool, and butter. 
INGREDIENTS : 
6-ozs. ground rice. 4-ozs. lard. 
Grl[NGlER 
CAlKlE 
8-ozs. treacle. Ginger to taste- 1 large tea-
i teaspoonful bicarbonate of soda. spoonful. 
6-ozs. flour. i teacupful of milk. 
METHOD : Melt the lard and treacle over a low gas, stir into 
dry ingredients. Warm the milk and bicarbonate of soda 
together ,then add to the rest of the cake mixture. Grease a 
Phoenix dish UDB 500 and fill with mixture. Paint the top 
of the cake with milk or water and sprinkle with sugar. 
Bake in a very moderate oven for an hour and a quarter, 
opening the oven door as seldom as possible and moving 
the dish as little as possible during the baking. If it gets 
too brown on top, cover with sheets of greased paper. Oven 
setting, 5. 
INGREDIENTS .: 
!-lb. self raising flour. 2-ozs. castor sugar. 
i-lb. fresh breadcrumbs. j-ozs. butter. 
PlLAJ[N 
CAKE 
1 egg. 1 teaspoonful of mixed spice. 
4-ozs. currants. About l-pint milk. 
METHOD : Mix together the flour, sugar and spice. Rub 
in the butter. Add currants and breadcrumbs, and mix all 
together. Beat the egg well, add a little milk, and mix with 
dry ingredients. Grease a Phoenix dish DCB 510 and bake 
in a moderate oven for 50 minutes. Oven setting mark, 6. 
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DUNDJEE 
CAKE 
4-ozs. butter. 
INGREDIENTS: 
5-ozs. flour. 
4-ozs. castor sugar. 
2 eggs. 
1 teaspoonful baking powder. 
Grated nutmeg, ground cinnamon 
4-ozs. currants. 
2-ozs. sultanas. 
and grated rind of lemon to 
taste. 
1-oz. mixed peel chopped. 
A little brandy. 
1-oz. almonds chopped. 
2-ozs. raisins stoned and chopped. 
METHOD : Cream the butter and sugar together, add the 
well-beaten eggs one at a time, add the brandy (about a 
tablespoonful) and stir quickly. Mix all the dry ingredients 
together, and add to the mixture, adding, if necessary, a 
little milk, but the mixture must not be too moist. Grease 
a Phoenix dish RCB 520 or DCB 510, fill with the mixture 
hollow the centre a little, sprinkle the top with a fe~ 
chopped almonds, and bake in a moderate oven for about 
2 hours. Oven setting, number 4. 
See art inset for illuetratloo. 
CHERRY 
CAKE 
INGREDIENTS : 
6-ozs. glace cherries. 1-lb butter. 
~-lb. castor sugar. 
4 eggs, 
~ teaspoonful vanilla essence. 
~ teaspoonful baking powder. 
10-ozs. flour. 
METHOD : Mix the flour, baking powder 
and cherries together. Beat the butter to a 
cream. Add the sugar and beat well. Drop 
in one beaten egg and a little flour mixture, 
and beat for a few minutes. Continue until 
all the eggs and flour have been used. Add 
the essence. Butter a Phoenix dish DCB 510 
or RCB 520, fill with the mixture and bake 
for an hour and three-quarters. The oven 
should be rather hot at first as the cherries, 
being heavy, are apt to sink to the bot~m 
of the cake if it is cooked too slowly. 
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2 breakfastcups flour. 
~lb. dates. 
2-ozs. walnuts. 
1 breakfastcup sugar. 
INGREDIENTS : 
DATE AND 
WALNUT CAKE 
1 teaspoonful baking powder. 
1 teaspoonful bicarbonate of soda. 
1 J.Jreakfastcup milk. 
4-ozs. butter or margarine. 
METHOD : Stone and cut up the dates. Sprinkle with the 
bicarbonate of soda. Add the milk. Put in a warm place. 
Rub the fat into the flour. Add the other dry ingredients. 
Lastly, add the date mixture. Stir well. Grease a Phoenix 
dish UDB 500 or DCB 510, fill with the mixture and bake in 
a moderate oven for about 1! hours. Oven setting, No. 6. 
l-lb. butter. 
t-lb. castor sugar. 
-' eggs. 
i-lb self raising flour. 
INGREDIENTS : 
i-lb. ground rice. 
1-pint milk. 
~ teaspoonful salt. 
RICE 
CAKE 
METHOD : Beat sugar and butter together until very 
creamy, add the eggs well beaten. Mix in dry ingredients 
gradually with a little milk if necessary. Grease a Phoenix 
dish DCB 510, ROB 520, fill with mixture and bake in a 
moderate oven for 1 hour. Oven setting mark, 6. 
1-lb. butter. 
l-lb. castor sugar. 
t eggs. 
l-lb. flour. 
i-lb. currants. 
INGREDIENTS: 
2-ozs. lemon peel. 
1-oz. almonds. 
1 glass rum. 
Grated nutmeg to taste. 
i teaspoonful of salt. 
FRUIT 
CAKE 
METHOD : Beat butter to a cream, add sugar. Beat eggs 
well and add. Mix dry ingredients and add slowly to the 
mixture. Grease a Phoenix dish DCB 510, fill with the 
mixture and bake in a moderate oven. 
~ 
FOR YOUR OWN RECIPES : 
l 
]~<efJFU.<Bf<elF<al lt<O>lF ]Q) U.shes; 
SAJLADJE 
lLOUISJE 
Rub a Phoenix dish SEB 510 with an onion. Line with crisp 
lettuce leaves. Allow three peeled walnuts to each person 
and fill dish with these, pineapple cubes, and pimento sliced 
into small strips. 
Make a dressing of salt, pepper, dry mustard, vinegar, oil 
and a teaspoonful of castor sugar. Chill 3 hours in refrigerator 
and just before serving ornament with a little whipped cream 
and pistachio nuts or crystallized cherries. 
Cll[lElE§lE ANJD 
PlNlEAPPlLlE §AlLAJ[) 
Drain well half a cup of crushed pineapple and mix with 
1i cups of cream cheese. Pile lightly in a Phoenix dish 
SEB 500 and chill well. Serve on crisped lettuce leaves with 
mayonnaise. Sufficient for 3-4 persons. 
This may be served as an individual dish by using one 
Phoenix plate PL 505 to each person. 
INGREDIENTS : 
Watercress. Oil and Vinegar. 
7 hard-boiled eggs. Seasoning. 
Strips of anchovy. 
T][MJEJL Y 
SAJLAJ[) 
METHOD : Wash and dry the watercress and cover Phoenix 
dish MP 500 with it. Sprinkle with seasoning and oil and 
vinegar. Cut 6 eggs in halves. Arrange on dish, yolks 
downwards. Make the clock numbers on the halved eggs. 
Cut 2 long white strips from the remaining egg to make the 
pointers. The remaining yolk can be served as a garnish 
for another dish. 
f;ee art Inset for Illustration. 
NOTES: 
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COR. NJEJ[) JBJEJElF 
SALAD 
Dice 1-lb. of corned beef and add to half a pint of cooked 
peas. Sprinkle with salt and pepper and stir in one table-
spoonful of vinegar and two tablespoonsful of salad oil. 
Chill in refrigerator for an hour or two, and just before 
serving mix in two tablespoonsful of salad cream. Serve in 
a Phoenix dish UDB 500, garnished with crisped lettuce 
leaves and watercress. Sufficient for 4-6 persons. 
RJCJE 
SALAD 
INGREDIEJNTS: 
6-ozs. of boiled rice (unpolished). 1 hard boiled egg. 
Halt a pint o! shrimps or prawns. 4 tablespoonsful of salad oil. 
2 teaspoonsful of chopped parsley. 2 tablespoonsful of vinegar. 
2 inches of sliced, peeled cucumber. Mustard, salt and pepper to taste. 
Line a Phoenix dish RCB 520, SCB 500, DCB 530, or UDB 500, 
with lettuce leaves and thin slices of beJltroot. Add the 
shelled prawns to the rice, the egg chopped coarsely, the 
parsley, and the cucumb.er peeled ~nd cut into fine ~hreds. 
Mix all these together w1th a dressmg made of the vmegar, 
oil and seasonings. Pile into a mound in the centre of the 
dish. Chill in refrigerator. 
JK][PPJEJR 
SAlLAD 
INGREDIENTS : 
1 cupful of diced cookec;J. potatoes. 
H cupsful of cooked kipper. 
Half a teaspoonful of finely shredded onion. 
METHOD : Chop the kipper coarsely 
onion and potatoes. Pour over 
a little French dressing and let 
it stand for half an hour. Boil 
the egg hard and dice it when 
cold. Mix lightly with the 
kipper mixture and pile in a 
Phoenix dish RC 520, SCB 500, 
E 500. Surround with very finely 
shredded cabbage, moistened 
with mayonnaise. Garnish with 
rounds of beetroot. Chill in 
refrigerator. 
1 egg. 
1 small beetroot. 
Shredded Cabbage. 
and mix with the 
St:B 500, 5/· each. 
JR.efr[gerattor JD[§hes·········· ...................................... ~ 
INGREDIENTS: 
NORWlEGIAN 
CJR.lEAM 
2-ozs. of castor sugar. Raspberry or black currant jam. 
3 eggs. Grated rind or a lemon. 
1-oz. gelatine. Cream. 
Beat the yolks of eggs with sugar, add the lemon rind. Beat 
the whites of egg well and add. Melt the gelatine in a little 
cold water and add to mixture. Spread a Phoenix dish 
SEB 500 with a layer of raspberry jam, pour mixture over, 
and cover top with whipped cream. Decorate with pistachio 
nuts and chill in refrigerator. 
If small individual moulds are preferred, SP 500 or IC 400 
may be used . 
G][NGJER 
PEAR SALAD 
Make the syrup from one large tin of pears up to one pint 
with water and bring to boiling point. Dissolve in this a 
lemon jelly. 
Moisten a Phoenix Utility dish UDB 500 and put into it 
2 tablespoons of chopped preserved or candied ginger, and 
the pears, cut side down. Pour over the jelly, set and chill 
in refrigerator. Sufficient for 8 persons. 
If individual moulds are preferred, use Ph8enix SP 500. 
INGREDIENTS : 
3 large cooking apples. 2 whites of new lai~ eggs. 
1-oz. gelatine. Sugar, 
APPLE 
SNOW 
Peel and core apples, cut in thin slices, and cook until soft . 
Pass through a hair sieve. Beat the whites of egg very 
stiffly and add to fruit. Soak gelatine in a little cold water 
for 5 minutes, dissolve, and add to mixture. Pour into 
a Phoenix Shallow Baking dish SEB 510, and chill in 
refrigerator. Decorate with slices of apple. 
" 
:"" ............................................... JR.efr[geratton.'' DiL§hes 
lftHlU 18\AJR.JB~ 
FOOlL 
INGREDIENTS: 
Raspberries, strawberries, goose-
berries, loganberries, reel , 
white, or black currants mny 
be used in season. 
~-pint of fruit pulp. 
~-pint cream. 
Sponge fingers. 
Sugar to taste. 
METHOD : Whip the cream. Stew the fruit if rhubarb, 
gooseberries or blackcurrants are used, but the soft fruits 
can be passed through a hair sieve without cooking. Mix 
cream and fruit pulp together, pour into a Phoenix dish 
SEB 500, chill in the refrigerator, and serve with sponge 
fingers. If preferred, individual dishes may be used, Phoenix 
SP 500 or IC 400. To lessen the cost of this dish, use half 
custard and half cream. 
CHOCOJLATJE 
IClE BOX 
CAKJE 
Melt in a double boiler over hot, but not boiling water, 
2-ozs. of bitter chocolate. Add ! cup of castor sugar and 
t cup of water. Beat well and add 4 yolks of eggs. Cook in 
double boiler stirring all the time until very thick. When 
cool, chill in refrigerator. Now cream t cup of butter well, 
and gradually work in i! cups of icing sugar. Beat until 
very fluffy. Mix well with chocolate custard. Beat the whites 
of the 4 eggs well and fold into mixture. 
Line a Phoenix util~ty dish UDB 500 with split sponge fingers, 
pour in half the mixture. 
Arrange another layer of 
sponge fingers on this. 
Cover with rest of mix-
ture and finish off with 
another layer of sponge 
fingers. Chill thoroughly 
for 24 hours. Serve with 
whipped cream. 
Sufficient for 6-8 persons. 
The lid of the Phoenix 
dish RD 500 may also be 
USed for this recipe. RD 500, 10/· each. 
Refra~rerattor Dishes·································· ............... ! 
INGREDIENTS: 
i-lb. sweet almonds. l-lb. butter. 
VIENNESE 
CRlEAM 
Hb. castor sugar. 1 pint of thick vanilla custard. 
Chop the almonds very fine and mix well with the butter 
and sugar. When creamy pour over the custard and stir 
until well mixed and cool. Line a Phoenix Pudding dish 
RCB 520 with sponge fingers slightly moistened with sherry. 
Pour in the mixture, cover with a layer of the sponge fingers 
and put a Phoenix plate PP 520 over the top. Stand in 
the refrigerator for at least 2 hours to chill. Decorate with 
cherries and almonds. Turn out on to the pie plate. 
CHJElESlE AND 
FRUIT' SALAD 
3-ozs. cream cheese, mashed and blended with t cup of 
mayonnaise and 2 teaspoonsful of lemon juice. Fold into 
i cup of thick whipped cream. Mix in lightly i cup of 
shredded pineapple, t cup chopped dates. Put into a Phoenix 
Shallow Baking dish SEB 500, and chill in refrigerator. 
Garnish with crisp lettuce leaves. Serve in same dish. 
Sufficient for 3-4 persons. 
NOTES: 
: ................................................. Refrtt.<9rerattor Dtt.§hes 
CHl[CKEN AND 
l:J[AM[ MO U§§lE 
Mince very finely 2 cups of cold chicken (or veal) and 2 cups 
of cold ham and pound together until smooth. Mix with 
1 teaspoonful of made mustard, and a sprinkling of cayenne. 
Soak 1 good tablespoonful of gelatine in -! cup of cold water 
for 5 minutes and dissolve in l cup of boiling soup or ::;tock. 
Season well and add to the mixture. Beat well 1 cup of cream 
and fold into mixture. Pour into a moistened Phoenix Utility 
dish UDB 500, set and chill in refrigerator. Serve in same 
dish garnished with lettuce, cress or asparagus points. 
Sufficient for 6 persons. 
TOM[ATOlE§ 
A lU AMUERJCAl[NlE 
Select 6 tomatoes all the same size and not too ripe. Cut a 
circular slice off the top of each, and with a small spoon 
remove the seeds and centre of flesh, care being taken not 
to break the sides of the tomatoes. Rub the flesh through 
a sieve into a basin, add 4 tablespoonsful of chopped celery, 
and 4 tablespoonsful of chopped pineapple. Season with salt 
and pepper, and add sufficient stiff mayonnaise to bind the 
mixture. Fill the tomatoes. 
Arrange on Phoenix Oval Platter MP 500, garnish with lettuce 
leaves and watercress. Chill in refrigerator. 
l\1[0 lU[LD lED 
F][§]H[ SALAD 
SALMON, LOBSTER, SHRIMP OR CRAB. 
Mix well in a double boiler-
1 tablespoonful castor sugar. 
~ tablespoonful salt. 
~ tablespoonful mustard. 
Sprinkling of white pepper. 
Beat 2 eggs slightly and add to 
mixture ; then add i cup of milk 
and stir in-! cup of vinegar slowly. 
Cook, stirring constantly, until 
thick. Have ready 1! teaspoons 
gelatine soaked in -! cup of cold 
water. Add gelatine to hot mixture 
and stir until dissolved. Add 1-lb. 
of fish which has been broken into 
flakes. Turn into Phoenix dishes 
IC 400 or SP 500. Set and chill in 
refrigerator. sP soo. 
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PHOENIX 
IMPROVED OVEN GLASS 
* The special glass of which Phoenix Oven-Glass is mad•' has the unique property of being able to withstand verj 
high temperatures without cracking and, properly used, 
Phoenix Oven-Glass will last you for many, many years. 
There is, in fact, no more efficient heat-resisting glass 
obtainable than Phoenix. 
* There is, however, no glass yet discovered which will 
stand violent or sudden changes in temperature. Be 
careful, therefore, to see that your Phoenix Glass is not 
put into direct contact with a naked flame, especially 
when the glass is cold. If you place it on very hot metal, 
such as a gas ring or boiling plate, the violence of the 
temperature change may be too great. Conversely, do 
not handle a very hot Phoenix dish with a damp or wet 
cloth. What is even worse is to place a hot dish into 
cold water. 
* 
* 
CLEANING. Phoenix dishes do not require abrasives 
or harsh scouring brushes to clean them. Such methods 
only destroy the brilliant high finish which makes 
Phoenix so attractive on the table and actually it is 
never necessary to do more than leave the dish to soak 
for a while in warm water containing soft soap or 
washing soda. 
Food that has been burnt on to the glass may be removed 
by rubbing the dish with a damp cloth sprinkled with 
pure soap powder. 
